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Introduction 


Apples provide the basis for a wide range of economical dishes. Even the 
windfalls from the old apple tree in the back garden are rich treasure, and 
if the rest of the crop is picked and carefully stored, you have a completely 
free and bountiful food supply for many months to come. So the hunt is on 
for interesting and different ways of using them: no need to restrict one’s 
vision to a prospect of endless stewed apples and custard. 


This collection of recipes is the result of just such a quest. More than half of 
them are for puddings. They range from the simplest and best known ones, 
like baked apples and apple crumble, which are included for the benefit of 
beginners, to traditional favourites that are seldom seen nowadays, like 
steamed apple pudding, and also some more elaborate creations for the 
ambitious. 


For the sake of convenience recipes for cold puddings have been put in a 
separate section, though some of the others may be served either hot, cold 
or lukewarm. Many, of course, are time-honoured variations on the same 
theme: sliced or puréed apples with pastry or breadcrumbs and sometimes 
eggs, flavoured with lemon or spices, while some reflect more modern 
tastes. There are also recipes for preserves, savoury dishes and drinks. The 
selection has been restricted throughout to dishes in which apples are the 
main, Or most distinctive, ingredient. 


INGREDIENTS 


The fruit. Use ripe, but not overripe, juicy apples. They have the best 
flavour and require less sweetening than immature fruit, having developed 
their own sugar in the ripening process. 


Sugar. It is now generally recognised that as a nation we eat far more 
sugar than is good for us. It should be completely shunned by weight 
watchers, and rationed by everyone, since it is known to promote dental 
decay and other ills. Cooked apples usually require some sweetening, 
though, so in most of the recipes a moderate amount of sugar is specified, 
enough to make the dish palatable. 


Soft brown and demerara sugar give marginally more flavour than white 
but have, of course, the same effect from the health point of view. Honey 
may be used instead of sugar. It adds its own special flavour, and a little 
goes a long way, but it is just as bad for the figure as sugar. 


Alternatively, saccharine may be used for sweetening. It should be added 
after cooking, to avoid the slightly bitter flavour that may result when it is 
heated. The liquid form is the most convenient to use. 


Flour. Either white or wholemeal flour may be used in most of the 
recipes where flour is included. The latter is preferable in some, such as 
apple crumble, and for shortcrust pastry a mixture of half white and half 
wholemeal gives a crunchy texture. 


Fat. Use soft margarine in preference to hard. Not only is it much easier 
to mix when creaming with sugar or rubbing into flour, but it is better for 
health reasons. Choose a brand that is labelled “High in polyunsaturated 
fats”. 


By the same token, it is now considered wise to replace at least some of the 
butter we use in cooking or at table with this type of margarine. And 
although many apple recipes contain cream or are generally served with 
cream, it should be used in moderation, and avoided altogether by anyone 
at risk from coronary heart disease. 


For frying, use maize, sunflower or soya bean oil. 


Quantities. The quantities given in the recipes serve four unless otherwise 
stated. Decimal equivalents for the traditional imperial measures are given 
in every case, but it is clear that the relationship shown is only approxi- 
mate. The measures cannot be exactly matched, if round figures are to be 
used, because the equivalent of one ounce is, to be precise, 28.5 grams. 


In some of the recipes spoon or cup measures are used. This is because 
they have been garnered from many sources, and in most cases are quoted 
in their original form. 


Oven temperatures are given in Fahrenheit, Centigrade and gas marks. 
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PRESERVING APPLES 


Storing whole apples. Sound apples, picked from the tree, are easily 
stored. Wrap each apple in tissue paper or newspaper and store in well 
ventilated boxes in a dark, not too dry atmosphere, such as a cellar or shed. 


Alternatively they may be stored in polythene bags, making sure the fruit 1s 
free from blemish, quite dry and cool before packing. DO NOT SEAL the 
bags, unless there are a few small holes to admit some air. Check the bags 
regularly. Late season apples are slower to ripen and better for storing than 
the earlier varieties. 


Apple slices may be stored in the freezer, Peel, core and slice the apples 
and keep them submerged in cold water until ready for blanching. To do 
this, add the prepared slices to a large pan of fast boiling water, a small 
quantity at a time, so that the water does not go off the boil for more than a 
minute. When the water reboils, blanch the slices for one minute or until 
just pliable. Drain and cool at once in iced water, again for just one 
minute. Drain and pack into polythene bags. Flatten each bag as much as 
possible to exclude air and seal. Leave the bags at the base or side of the 
freezer until frozen firm. Then they may be moved to the main storage part 
of the freezer. 


Storing cooked apples. Apples may be stored in the form of puree. Wash, 
peel and roughly cut up the apples and put in a large saucepan. Add a little 
water and simmer gently over low heat until they are soft. 


Remove from the heat, mash the apples to break them down, and add just 
enough sugar to sweeten them slightly—about 20z per IIb (50g per 450g) 
purée. Spoon the pulp into warm preserving jars and cover with lids with 
clips or screw bands. With the latter, screw up tightly, then unscrew half a 
turn. 


Place the jars in a large pan on a rack or false bottom, taking care they do 
not touch each other. Cover with cold water and bring to simmering point 
slowly over a period of 12 hours to ensure the heat penetrates into the 
centre of the jars. Keep the temperature at 190°F/90°C—almost simmer- 
ing—for 10 minutes. Lift out the jars, screw up the bands at once, and leave 
to cool. Store in a cool, dark place. 


Section 1 HOT PUDDINGS 


1. BAKED APPLES 


Choose ripe, unblemished apples. Wipe them and remove the cores. Slit 
each apple round the centre so that the skin will not burst during cooking. 
Place in a baking tin or ovenproof dish, and pour over a little water, fruit 
juice or cider to make a light sauce. 


Into the centre of each apple put some demerara sugar or a little honey, a 
knob of butter and a clove or a pinch of spice. Alternative fillings would be 
a few raisins or dates, some mincemeat, marzipan or lemon curd. Bake ina 
moderate oven, about 350°F/180°C/gas 4, for 25—45 minutes, or until they 
are soft right through, which depends on the size and variety of apple. 
Spoon any remaining liquid over them and serve with custard or cream. 


2. APPLES DEMERARA 


1'21b/750g cooking apples grated rind and juice of 1 lemon 
1'42402/40¢g butter 30z/75g demerara sugar 


Peel and thickly slice the apples and arrange neatly in a flat buttered 
ovenproof dish. Sprinkle over them the lemon juice, grated lemon rind and 
sugar. Add the butier cut into small pieces. Cook uncovered at 350°F/ 
180°C/gas 4 for 30-35 minutes, until the apples are quite soft. Serve warm 
with cream. 


3. APPLE BETTY 


1'21b/750g apples rind and juice of 2 lemon 
20z/50g butter or margarine pinch of mixed spice 
40z/100g breadcrumbs Y, pint/150ml apple or pineapple juice 
20z/50g demerara sugar or water 


Melt the fat and fry the breadcrumbs lightly until just crisp. Remove from 
the heat and add the sugar, spice, grated lemon rind and juice. Put a layer 
of crumbs in an ovenproof dish. Add a layer of peeled and sliced apples, 
then another layer of crumbs, then the remainder of the apples. Pour over 
this the fruit juice or water and top with a layer of crumbs. Cover with 
greaseproof paper or foil and bake at 350°F/180°C/gas 4 for about 
30 minutes. Remove the cover and bake until brown on top. Serve hot or 
cold with cream. 


4. APPLE CRUMBLE 


1'%4lb/750g cooking apples 20z/50g butter or margarine 
30z/100g demerara sugar pinch of cinnamon or mixed spice 
40z/100g wholemeal flour 


Rub the fat into the flour until the mixture resembles brown breadcrumbs. 
Mix in a little of the sugar. Peel and slice the apples and put them in an 
ovenproof dish. Sprinkle over them the spice mixed with the rest of the 
sugar and top with the fat and flour mixture. Bake in a moderate oven, 
350° F/180°C/gas 4, until the apples are quite soft and the topping golden 
brown. Serve hot or lukewarm with custard or cream. 


5. APPLE CRUNCH Serves 5 or 6 


1 pint/600ml sweetened apple purée 60z/175g soft margarine 
402/100¢g rolled oats 20z/50g demerara sugar 
40z/100g wholemeal flour 


Mix the oats, flour and sugar together. Mix in the margarine thoroughly 
with a knife. Put half the mixture into a large shallow ovenproof dish and 
cover with the apple purée. Top with the rest of the mixture and bake ina 
moderate oven, 325°F/160°C/gas 3 for 45 minutes. Serve hot. 


6. APPLE PIE 


Shortcrust: Filling: 
100z/275¢g flour 2 large apples 
50z/150g margarine. 3—40z/75—100g sugar 
pinch of salt pinch of cinnamon 


Mix the flour and salt and rub in the fat. Add the least possible amount of 
water to make a firm dough. Turn out and knead lightly, then cut the 
dough into two. Roll out one half and use it to line a pie plate. 


Peel and slice the apples and mix them with the sugar and cinnamon. Put 
the mixture on to the plate, wet the edges of the pastry, roll out the other 
half and use it to cover the pie. Trim the edges. Bake in a hot oven for 
30—40 minutes. Slit the pastry in the centre to let out the steam. 


Flaky pastry may be used instead of shortcrust. 


7. GERMAN APPLE TART 


60z/175g shortcrust pastry 20z/50g chopped blanched almonds 
20z/50g butter or margarine 20z/50g sugar 
¥% pint/450ml unsweetened apple purée 2 teaspoons grated lemon rind 
2 eggs caster sugar for the topping 


4 tablespoons single cream 


Line an 8in/20cm flan dish or baking tin with the pastry. Bake blind at 
375° F/190°C/gas 5 for 15 minutes, until firm but uncoloured. Melt the butter 
or margarine for the filling and mix with the rest of the ingredients. Spoon 
into the pastry case. Return to the oven, reducing the heat to 325°F/160°C/ 
gas 3 for 40 minutes or until the filling is firm. Sprinkle with caster sugar. 


8. APPLE HORSESHOE 


80z/225g shortcrust pastry 40z/100g brown sugar 
2-3 apples, peeled, cored and thinly sliced 20z/50g currants 
20z/50g butter or margarine beaten egg to glaze 
loz/25g brown breadcrumbs chopped almonds to decorate 


Roll out the dough to a thin oblong or square. Cover with a layer of apples. 
Melt the fat in a saucepan and stir in the breadcrumbs, sugar and currants. 
Spread this mixture over the apples. Roll up the dough like a swiss roll and 
curve into a horseshoe shape. Place on a greased baking sheet and brush 
with beaten egg. Sprinkle with almonds. Bake in a preheated moderately 
hot oven, 400°F/200°C/gas 6, for 35-40 minutes or until the pastry is 
slightly browned: lower the heat if it seems to be browning too quickly. 
Serve hot or cold in slices. 


9. APPLE TURNOVERS 


80z/200g flaky pastry 
1'’4lb/750g apples, peeled and sliced 
30z/75g sugar 


Stew the apples with the sugar and 2 tablespoons water until the liquid is 
absorbed. Roll out the pastry to '/sin/Yscm thickness. Cut into rounds 
about 4in/10cm in diameter. Put a tablespoon of apple on each, moisten 
the edges, and fold over into a semicircle. Seal the edges together, pressing 
with a fork. Brush with milk and bake at 425°F/220°C/gas 7 for about 
15 minutes. 


10. APPLE DUMPLINGS 


4 apples 20z/50g demerara sugar 
60z/175g flour | 4 cloves 
30z/75g margarine caster sugar 
1 egg yolk 


Sift the flour into a basin, rub in the margarine and add the beaten egg 
yolk. Knead into a firm dough, adding a very little water if necessary. Roll 
out to %4in/'/2cm thickness, and cut into rounds large enough to envelope 
an apple. Peel and core the apples and lay one in the centre of each round 
of pastry. Fill the hole left by the core with some demerara sugar and a 
clove: Gather up the pastry all round the apple and press the edges 
together. Place joined side down on a baking sheet. Brush all over with 
cold water and sprinkle thickly with caster sugar. Bake in a fairly hot oven, 
400° F/200°C/gas 6, for about 45 minutes. Serve hot with custard sauce. 


11. APPLE AMBER 


Shortcrust: Filling: 
50z/150g flour 3 large apples 
24%202/65g margarine '40z/15g margarine 
pinch of salt 20z/50g sugar 
Meringue: 2 egg yolks 
2 egg whites grated rind and juice of /% lemon 
caster sugar glacé cherries and angelica for decoration 


Make the shortcrust pastry, roll out, and line an 8in/20cm flan tin. Peel, 
slice and purée the apples with the sugar and a little water. Add the melted 
margarine, beaten egg yolks and lemon rind and juice and mix well. Put 
the mixture into the pastry case. Bake in a moderate oven until the filling is 
set. Whip the whites stiffly with 3 teaspoons caster sugar, and pile the 
meringue on top of the filling. Decorate with cherry and angelica and bake 
in a slow oven until golden brown. Serve hot or cold. 


12. TARTE TATIN Serves 5-6 people 


7 dessert apples yolk of 1 egg 
60z/175g shortcrust pastry teaspoon cinnamon 
tablespoon caster sugar cold water 


Put half of the sugar and a tablespoon of water in a large baking tin and stir 
over a low heat until the sugar caramelises and becomes golden. Remove 
the tin from the heat at once and stand it on a damp cloth. 


Peel the apples, halve and spoon out the core. Arrange them in the tin, cut 


side up. Sprinkle with cinnamon. Roll out the pastry to a size just larger 
than the tin, put it over the top of the apples and tuck in the edges slightly. 
Bake at 325°F/160°C/gas 3 for about one hour. Cool and turn out carefully, 
so that the apples are on top. Sprinkle with caster sugar and glaze under a 
hot grill. 


13. CINNAMON APPLE SLICE 


Pastry: Filling: 
40z/100¢ self-raising flour 80z/200g cooking apples 
20z/50g shredded suet loz/25g sultanas 
pinch of salt 20z/50g demerara sugar 
water loz/25g granulated sugar 


1 teaspoon ground cinnamon 
a little milk 


Sift the flour and salt into a bowl. Mix in the suet, then bind into a dough 
with 5 tablespoons of water. Chill for 10 minutes. 


Mix together the apple, sultanas, demerara sugar and cinnamon. Roll out 
the dough to a rectangle 13 x 9in/23 x 33cm. Spoon the apple filling down 
the centre of the rectangle. Dampen the edges of the dough, then fold the 
long sides over, followed by the short sides. Transfer to a baking sheet. 
Brush with milk and sprinkle with the granulated sugar. Bake in a pre- 
heated moderate oven, 400°F/200°C/gas 6 for 30 minutes or until firm and 
golden brown. Serve hot, cut into diagonal slices, with rum sauce, or cold 
with cream. 


14. APPLE STRUDEL Serves 8-10 


Strudel dough: 20z/50g currants 
80z/225¢g plain flour, sieved 20z/50g stoned raisins 
pinch of salt 20z/50g caster sugar 
yolk of 1 egg 20z/50g breadcrumbs 
1 tablespoon melted butter or oil 40z/100g butter 
Y, pint/150ml warm water 1-2 teaspoons powdered cinnamon 
Filling: grated rind of 2 lemon 


1'41b/750g apples, peeled and thinly sliced 


To make the dough, stir together the flour, salt, beaten egg yolk and butter 
and gradually add just sufficient warm water to make a soft dough. Knead 
for about 5 minutes on a floured surface until pliable and smooth. Cover 
with a warm cloth and leave about [5 minutes. 


Fry the breadcrumbs in half the butter. Mix with the apples, dried fruit, 
Sugar, spice and lemon rind. Lay on the table a large clean cloth. Sprinkle 


this with flour, put the dough in the middle, and roll out very thinly until 
almost transparent. Brush with melted butter and spread the apple mixture 
over the dough to within '2in/1cm of the edge. Roll the dough and filling up 
like a swiss roll and lift onto a baking tray in the shape of a horseshoe. Melt 
the remaining butter and brush the strudel with it. Bake at 400°F/200°C/gas 6 
for 20—30 minutes. Sprinkle with sugar. Cut in diagonal slices and serve with 
cream. 


15. BAKED APPLE PUDDING 


Suet crust: 1'4lb/550g apples 
80z/225¢ self-raising flour 20z/50g butter 
40z/100g grated beef suet Y,Ib/100g soft brown sugar 
Pinch of salt juice of 2 lemons and a little grated rind 
water to mix 2 tablespoons water 


Cream the butter, lemon juice and brown sugar together and put it in the 
bottom of a greased pudding basin. Prepare the suet crust, roll out and line 
the bottom and sides, covering the butter/sugar, and leaving an overhang 
round the sides. Peel, core and slice the apples and lay them, together with 
the grated lemon rind and water on the crust. Fold over the edges to cover, 
and seal. Bake the pudding in a fairly hot oven (375°F/190°C/gas 5) till 
brown, then lower heat (275°F/140°C/gas 1) to finish cooking, which will 
take about 2 hours in all. To serve, turn the pudding out on to a plate. The 
sugar and butter mixture will have turned to a lemon sauce which runs out 
over the top of the pudding. Serve with more sugar and cream. 


16. NORFOLK BATTER PUDDING 


Batter: 2 large cooking apples 
40z/100g plain flour 20z/50g sultanas or raisins 
1 egg 1oz/25g butter or 2 tablespoons cooking oil 
¥Y, pint/250ml milk 20z/50g demerara sugar 


pinch of salt 


Make the batter first. Mix the flour and salt, add the beaten egg and just 
enough milk to make a thick consistency. Beat well and set aside. Peel and 
slice the apples and fry for a few minutes in the melted butter or cooking 
oil. Remove from the heat, add the sultanas or raisins and sprinkle with 
the sugar. Stir the rest of the milk into the batter and pour over the apple 
mixture. Bake at once in a hot oven, 425°F/200°C/gas 7, until crisp and 
brown. 

Alternative method: 

Prepare the batter as above. Peel and grate the apples and mix them with 
the dried fruit and sugar. Add the remaining milk to the batter, then stir in 


the apple mixture. Put the fat in the baking tin and heat in the oven for a 
few minutes. Remove it from the oven, pour in the mixture and bake as 
before. 


17. APPLE CLAFOUTIS 


Batter: 1lb/450g apples 
30z/75g plain flour 1'202/40g sugar 
2 pint/250ml milk loz/25g butter 
pinch of salt | 2 tablespoons brandy 
3 eggs : pinch of cinnamon 
1'20z/40g sugar pinch of nutmeg 


Peel the apples and slice thinly. Fry in the butter over a low heat, stirring 
gently until softened and beginning to brown. Remove from the heat, stir 
in the sugar, spices and brandy. Leave to stand for 30 minutes. Make a 
batter with the flour, milk, sugar, salt and eggs. Pour one third of the batter 
into a large ovenproof dish. Add the apples and pour on the remaining 
batter. Bake at 350°F/180°C/gas 4 for about an hour, or until golden 
brown, crisp on top but soft inside. Sprinkle with sifted icing sugar and 
serve warm with cream. 


18. APPLE FRITTERS 


4 large ripe apples 1 egg, separated 
40z/100g plain flour a little icing sugar 
pinch of salt ¥, pint/150ml water 
1 tablespoon cooking oil deep fat for frying 


Prepare the batter first. Sift together the flour and salt and add the beaten 
egg yolk and oil. Beat well and set aside. 


Peel, core and slice the apples into rings %4in/'/2cm thick. Dip them in icing 
sugar. Add the water to the batter gradually and fold in the whisked egg 
white. Dip the apple rings in the batter and fry in hot fat, not more than 
two or three at a time so that the temperature of the fat is not lowered. 
When browned, drain and toss in sugar. Serve hot as soon as possible, 
before the batter has lost its crispness. 


19. RUM AND HONEY FRITTERS 


4 cooking apples 4 tablespoons clear honey 
40z/100g plain flour 1% tablespoons rum 
1 tablespoon cooking oil 74 cup double cream 
pinch of salt juice and grated rind of 2 lemon 


1 egg, separated 


Prepare the batter and cut the apples into rings as in the previous recipe. 
Heat the honey over a low heat to thin it down. Remove from the heat and 
add the rum, lemon juice and rind and pour over the apple rings. Leave for 
about an hour, turning the slices occasionally. Drain and dust lightly with 
flour so that the batter will stick. Dip in batter and fry in deep fat. Lightly 
whip the cream, fold in the remaining rum and honey marinade and spoon 
over the fritters. Serve at once. 


20. APPLE PAN DOWDY Serves 5 or 6 


8 large apples 30z/75g butter 
80z/225¢g sugar 80z/225g shortcrust pastry 
1 teaspoon ground cinnamon 


Peel and slice the apples and put into a buttered pie dish. Sprinkle with 
Sugar and cinnamon and dot with pieces of butter. Cover with pastry and 
bake at 350°F/180°C/gas 4 for 30 minutes. Break the crust into large pieces 
and stir it into the apples. Continue. baking for 10 minutes. Serve hot with 
cream. 


21. EVE’S PUDDING 


1lb/450g apples 20z/50g demerara sugar 
40z/100¢ self-raising flour 1 egg 
20z/50g margarine grated rind of 2 lemon 
20z/50g caster sugar 3 tablespoons water 


Peel and slice the apples and put them in a greased pie dish, add the water 
and cover with the demerara sugar. Cream the margarine and caster sugar 
and add the beaten egg and flour. Spread the mixture over the apples. 
Bake at 400°F/200°C/gas 6 for about 50 minutes, or until the sponge is well 
risen and golden on top. Serve with custard sauce. 


22. APPLE SURPRISE 


4 dessert apples, peeled and cored 4 egg whites 
4 tablespoons mincemeat 60z/150g caster sugar 


Put the apples in a saucepan with a little water and poach gently with the 
lid on until they are tender but not mushy. Drain, arrange in a baking dish, 
and fill the hollows with mincemeat. Whisk the egg whites until stiff. Add 4 
teaspoons sugar and continue whisking for one minute, then carefully fold 
in the remainder of the sugar. Pile this meringue on the apples and swirl it 
around to cover them. Bake in a preheated oven, 400°F/200°C/gas 6 for 
10 minutes, or until the meringue is golden brown. Serve hot with choco- 
late sauce. 


23. APPLE CHARLOTTE ‘Serves 6 


2lb/1kg cooking apples grated rind of 1 lemon 
20z/50g butter 6-7 slices buttered brown bread, without crusts 
40z/100g demerara sugar 2 tablespoons apricot jam 


Peel and slice the apples and cook gently with the butter until soft. Sieve 
and add the finely grated lemon rind and three quarters of the sugar. 
Sprinkle the buttered sides of the bread with the remaining sugar. Butter a 
¥4 pint/450ml1 straight-sided charlotte mould and line it with bread, 
buttered side outwards, keeping enough aside to cover the top. Fill the 
mould with the apple purée and cover it with bread, buttered side upwards. 
Bake in a fairly hot oven, 400°F/200°C/gas 6 for about half an hour or until 
slightly browned. Remove from the oven and cool slightly. Turn the 
pudding out on to a plate and cover with the apricot jam. Serve warm with 
cream. 


24. POLISH APPLE CHARLOTTE 


2lb/1kg cooking apples butter 
sugar 4 crushed macaroons 
lemon rind 2 tablespoons marmalade 


Core, peel and stew the apples in a little water with sugar to sweeten, and a 
little shaving of lemon peel to flavour them. When they are cooked, sieve 
them, stir in a knob of butter and cover with a crust of crushed macaroons, 
mixed with enough marmalade to bind them together. Bake 20 minutes in 
a moderate oven (350°F/180°C/gas 4). Serve with cream. 


25. MALVERN APPLES 


1lb/450g cooking apples Sauce: 1 egg 
loz/25g butter 1oz/25g butter 
30z/75g sugar 1oz/25g plain flour 
grated rind of a small lemon ¥% pint/450m! milk 


Topping: loz/25g sugar 


20z/50g demerara sugar 
4,0z/15g butter 
pinch of mixed spice 


Peel and slice the apples and cook gently with the butter, sugar and lemon 
rind until soft. Transfer to an ovenproof dish. Make a sauce by cooking the ~ 
flour and butter together for a few minutes, then adding the milk gradually 
(away from the heat). Add the sugar. Bring to the boil, stirring constantly, 
cool slightly and add the beaten egg yolk. Pour the sauce over the apple, 
sprinkle with demerara sugar and spice and dot with butter. Put under a 
hot grill until the sugar caramelises. Serve hot or cold. 


26. APPLE ROYALE 


1%4lb/750g apples 20z/50g caster sugar 
3 eggs loz/25g butter 
30z/75g fresh breadcrumbs a little water 
30z/75g demerara sugar or glacé cherries for decoration 


1 tablespoon honey 


Peel, slice and gently cook the apples in a little water until soft. Add the 
demerara sugar or honey. Sieve, add the beaten egg yolks, breadcrumbs 
and melted butter. Bake in a greased pie dish at 350°F/180°C/gas 4 for 25 
minutes or until set. Whisk the whites stiffly with the caster sugar and pile 
the meringue on top of the pudding. Decorate with glacé cherries. Reduce 
the oven heat and bake until the meringue is golden. Serve warm with 
cream. 


27. APPLE BREAD AND BUTTER PUDDING 


~ 1¥%lb/750g apples 4 slices “%4in/'2cm thick from a small loaf 
2 eggs juice of a small lemon 
30z/75g demerara sugar Y, pint/250ml milk 
loz/25g butter 1 teaspoon mixed spice 


Peel and slice the apples, put into a greased 1/2 pint/900ml ovenproof 
dish, and sprinkle with the lemon juice, sugar and spice. Spread the butter 
on the bread, cut off the crusts and cut into triangles. Cover the apples with 


these, buttered side upwards. Beat the eggs, add the milk and pour over | 
the pudding. Sprinkle a little sugar over the top. Bake at 350°F/180°C/gas 4 
for about 40 minutes, until the top begins to brown. Serve hot. 


28. STEAMED APPLE PUDDING Serves 6 


For the crust: 2lb/1kg apples 
120z/350¢ self-raising flour 50z/150g sugar 
pinch of salt 6 cloves or 2 teaspoon mixed spice 
60z/175g margarine or 50z/150g suet a little cold water 


Sift the flour and salt together. Rub in the margarine (or mix in the suet). 
Add sufficient cold water to form a stiff dough. Put a quarter of the pastry 
aside for the lid, roll out the rest, and use it to line a 1% pint/1 litre 
pudding basin. 


Peel and slice the apples and put half of them into the basin. Add the sugar 
and cloves or spice, then the rest of the apples. Add 4 tablespoons cold 
water. Roll out the remainder of the pastry and put it on top, sealing the 
edges by pinching them together. Cover with greased greaseproof paper 
and then with foil. Steam for 3 hours with water half-way up the basin, 
replenishing when necessary. Remove from the pan, take off the foil and 
paper, and invert onto a heated plate. Serve hot with custard. 


29. GOLDEN CUSTARD APPLES 


8 medium sized apples 1 egg 
20z/50g ground almonds 1 dessertspoon cream 
30z/75g caster sugar 1 tablespoon water 
1 lemon 


Peel the apples and core them without cutting right through to the base. 
Put them in a well buttered ovenproof dish. Mix together the almonds, 
sugar, lemon juice, beaten egg and cream. Pour the mixture over the 
apples, filling the centres. Pour a little water round. Bake in a moderate 
oven at 350°F/180°C/gas 4 for 25-30 minutes or until the apples are soft. 
Serve with cream or custard. 


30. APPLE SOUFFLE (1) 


4 medium sized cooking apples 14%-2%02z/45—60g flour 
¥% pint/425ml milk 2'202/60g butter 
4'402z/120g sugar 5 eggs, separated 


grated lemon peel 


Boil the milk with a little grated lemon peel. Make a purée by cooking the 
peeled and sliced apples with half the sugar very slowly, and sieving. Work 
the flour and butter together on a low heat, add the strained milk gradually 
and the rest of the sugar. Bring to the boil and cook for a few minutes. 
Remove the pan from the heat and stir in the beaten egg yolks, then fold in 
the stiffly beaten whites. Put the purée in the bottom of a buttered soufflé 
dish and top with the soufflé cream (filling only half the dish to allow for 
rising). Place in a low oven for 30 minutes then in a hot oven for a few 
minutes. Serve immediately. 


31. APPLE SOUFFLE (2) 


2lb/1kg cooking apples grated peel of half a lemon 
8'20z/240g sugar ¥, teaspoon cinnamon 
Y% pint/150ml water 6 egg whites 


icing sugar 


Peel and slice the apples and cook gently, with a tablespoon of water if 
necessary. Cool and sieve. Make a heavy syrup by boiling the sugar, lemon 
peel, cinnamon and the water together for a few minutes. Add the apple 
purée. Beat the egg whites until they form peaks, fold into the apple, pour 
immediately into a buttered soufflé dish, sieve icing sugar over the top, and 
put it in a hot oven for 25-30 minutes. Serve immediately. 


32. APPLE SOUFFLE (3) 


1%21b/720g apples loz/25g butter 
3 egg yolks 30z/75g caster sugar 
4 egg whites grated rind of 1 orange 


Puree the apples as in the previous recipe. Add the sugar, beaten egg 
yolks, orange rind and butter. Beat the mixture until light in texture and 
colour. Whip the egg whites until fairly stiff and fold into the apple. Pour 
into a buttered soufflé dish and bake in a moderate oven until well risen 
and firm in the centre. Serve immediately. 


33. APPLE SOUFFLE OMELETTE 


Filling: Omelette: 
2 medium tart eating apples 4 large eggs 
2 tablespoons lemon juice 2 tablespoons single cream 
1 tablespoon honey 1 dessertspoon caster sugar 
1-2 tablespoons water ¥’,0z/15g butter 


icing sugar 


Peel and slice the apples. Place them in a saucepan with the lemon, honey 
and water. Bring to the boil, cover and cook very gently for about 3-4 
minutes, until the apple is just tender. Keep hot. 


Separate the whites and yolks of the eggs. Beat the yolks with the cream 
and sugar. Whisk the whites stiffly and fold in the mixture. Heat a large 
omelette pan and drop in the butter. When foaming, pour in the mixture, 
stir once or twice Over a moderate heat, then leave for a minute until the | 
underside is golden. Put the pan under a hot grill for 3—4 minutes to puff up 
and set the top. Quickly spread with the hot apple slices, spooning any 
syrup left over from the fruit and fold the omelette over with a palette 
knife. Dust with icing sugar and serve at once. 


34. DANISH APPLE CAKE 


Sponge mixture: Topping: 
40z/100g margarine 30z/75g demerara sugar 
40z/100g demerara sugar 1—20z/25—50g chopped nuts 
2 large eggs 1 teaspoon cinnamon 
80z/225¢ self-raising flour 2lb/1kg apples, peeled and sliced 


4 tablespoons water 


Cream the margarine and sugar, add the beaten eggs and stir in the flour 
and water. Line a flat tin with greaseproof paper and put the mixture in. 
Arrange the apple slices on top, pressing them tightly packed into the 
mixture. Sprinkle with cinnamon, then with nuts and sugar, and flick a few 
drops of cold water over the topping to give added crispness. Bake at 
350° F/180°C/gas 4 for 50 minutes. Serve hot or cold with cream. 


35. APPLE CAKE 


1 large ripe apple 2 eggs 
30z/75g self-raising white flour Y teaspoon mixed spice 
30z/75g self-raising wholemeal flour pinch of salt 
40z/100¢g soft margarine 1-2 tablespoons water 


40z/100g soft brown sugar 


Cream the margarine and sugar. Add the well-beaten eggs slowly, then the 
flour to which the salt and spice have been added. Peel and grate the apple 
and stir into the mixture. Add enough water to produce a dropping con- 
sistency, the amount depending on the juiciness of the apple. Put the 
mixture into a tin lined with greaseproof paper. Bake in a preheated oven 
at 350°F/180°C/gas 4 for about 40 minutes. May be served hot with cream, 
or cold. Alternative flavouring: instead of spice, 1-2 tablespoons of cold 
coffee may be used. Add this to the mixture in place of water. 


36. HOT APPLE MUFFINS 


3 large cooking apples, peeled, cored and grated 1 egg, beaten 
80z/225g plain flour 20z/50g dark brown sugar 
1 teaspoon baking powder milk 


30z/75g lard 


Sift the flour and baking powder into a bowl. Rub in the lard, then stir in 
the sugar. Mix together the apples and egg and add to the flour mixture 
with a little milk if the mixture seems too dry. 


Turn into a greased Swiss roll tin and bake in a moderately hot preheated 
oven, 400°F/200°C/gas 6, for 35 minutes or until evenly browned. Cut into 
Squares, split open and spread with butter. Dredge with caster sugar and 
serve hot. 


Section 2 COLD PUDDINGS 


| 37. APPLE FOOL 


1%42lb/750g cooking apples grated rind of 4% lemon 
30z/75g demerara sugar ¥Y, pint/300ml custard or 
1—2 tablespoons water Y, pint/150ml double cream 


| Peel, slice and cook the apples slowly with the minimum amount of water, 
and the sugar and lemon rind. Cool and sieve. Stir in the custard or cream 
and chill. 


38. APPLE CREAM (1) 


| 1lb/450g dessert apples, peeled, cored and chopped 


2 red dessert apples, sliced but not peeled, to decorate | 
20z/50g granulated sugar 2 tablespoons cream | 
Y, pint/150ml water juice of % lemon : 
1 strip of lemon rind 7 sponge fingers, halved crossways 

¥,0z/15g cornflour 40z/100g caster sugar | 


2 eggs, separated : 


Put the granulated sugar, water and lemon rind in a saucepan and heat, 
stirring all the time, to dissolve the sugar. Add the apples and poach for 
| 10 minutes. Drain the apples, reserving ¥4 pint/150ml of the syrup. 


Blend the cornflour with a little of the syrup. Heat the rest of the syrup and 
stir in the cornflour. Simmer, stirring, until thickened. Stir in the egg yolks, 
cream and lemon juice. Line a 1 pint/600ml soufflé dish with the sponge 
fingers, cut sides against the bottom. Fill the centre with alternate layers of 
apples and the cream mixture. 


Whisk the egg whites until stiff and fold in the caster sugar. Pipe on to the 

dish, making sure the filling is covered. Bake in a preheated very cool 
i oven, 250°F/120°C/gas 2 for 50 minutes or until the meringue is firm. Fit 
| the red apple slices between the sponge fingers and cool. 


| 39. APPLE CREAM (2) 


i 1'41b/750g cooking apples Topping: 
i] 30z/75g sugar 4oz fresh breadcrumbs 
', teaspoon gelatine loz/25g butter 
juice and rind of 1 lemon loz/25g brown sugar 
2 eggs, separated 1 red dessert apple 


Y, pint/150ml double cream angelica 


Peel and slice the cooking apples. Place in a saucepan with the sugar, 
cinnamon, lemon juice and rind and water. Cook slowly until soft. Cool 
and sieve. 


Beat the egg yolks and stir into the purée. Return to the pan and cook until 
the mixture thickens. Cool. 


Whip the cream until slightly stiff. Reserving 2 tablespoons for the decora- 
tion, fold the remainder of the cream and the whisked egg whites into the 
purée, and transfer into a serving dish. Melt the butter in a frying pan, add 
the breadcrumbs and cook until golden. Add the brown sugar. Sprinkle 
this topping over the pudding and chill for an hour. Decorate with the 
remainder of the cream, angelica, and some thin slices of red dessert apple 
dipped in lemon juice to preserve their colour. 


40. BAVARIAN APPLE CREAM 


1'21b/750g cooking apples Y, tablespoon gelatine 
4 egg yolks 5 tablespoons cold water 
80z/225g sugar Y, pint/280ml double cream 
¥Y, pint/280ml milk grated zest of 1 lemon 
3 cloves 1 tablespoon lemon juice 


Make an egg custard with the beaten egg yolks, milk, half of the sugar, and 
cloves. Do not allow to boil. Remove from the heat. Soak the gelatine in 
the water for 5 minutes and stir into the custard. Continue stirring until 
cool. Gently cook the peeled and thinly sliced apples with the lemon juice 
and remainder of the sugar until soft. Beat to a pulp, or sieve, and allow to 
cool. Whip the cream, and when the custard and apple are quite cold add 
the zest of lemon and fold all together. Pour into a lightly oiled mould and 
chill for at least 4 hours. 


41. APPLE GATEAU 


4 large apples grated lemon rind 
2 tablespoons sultanas yolk of 1 egg 
40z/100g sugar a little milk 
60z/175¢g self-raising flour a little icing sugar 


40z/100g butter or margarine 


Cut the fat into the flour. Add half of the sugar and the egg yolk and mix 
well. Add a little milk if necessary to make a smooth dough. Cover and 
leave to stand in a cool place for an hour. Cut the pastry in half, roll out 
both pieces to fit an ungreased baking sheet, and place one piece on it. 


Peel and slice the apples. Mix the sultanas and lemon rind with them and 


spread the mixture on the pastry. Sprinkle with the remainder of the sugar 
and cover with the other half of pastry. Press the edges together, brush 
with a little milk and bake in a hot oven, 400°F/200°C/gas 6, for 25-35 
minutes. Cut into squares when cool and dust with icing sugar. 


42. COLD APPLE DESSERT 


2lb/1kg cooking apples 1 teaspoon grated orange or lemon rind 
30z/75g butter 80z/225g redcurrant or raspberry jam 
80z/225g fresh white breadcrumbs Y, pint/150ml double cream 
40z/100g sugar i 2 tablespoons water 


Fry the breadcrumbs in the butter until golden brown. Cook the apples 
gently with the water, sugar and lemon rind, allowing excess water to 
evaporate. Cool and sieve. Put into individual serving dishes alternate 
layers of apple purée, jam and breadcrumbs, with crumbs on top. Then top 
with whipped cream. 


43. APPLE SHORTCAKE 


2 medium large apples 20z/50g sugar 
Y, pint/150ml double cream 1 egg yolk 
80z/225¢ self-raising flour glacé cherries to decorate 
2 teaspoon salt Syrup: 
40z/100g butter 40z/100g sugar 
'’,0z/15g ground almonds juice of 1 lemon 


Y, pint/150ml water 


Cream the butter and sugar together and beat in the egg yolk. Gradually 
add the sifted flour mixed with the salt and ground almonds, forming a stiff 
mixture. Knead and divide into three. Roll out into rounds %3in/34cm 
thick, bake in a moderate oven until golden and leave to get cold. 


Make a syrup by boiling together the water, sugar and lemon juice. Peel, 
core and dice the apples and cook slowly in the syrup until most of it is 
absorbed. Cool and drain off any surplus syrup. Whip the cream and fold 
in the apple, reserving some cream to cover the top. Sandwich the apple 
cream between the three layers of shortcake. Pipe the remainder of the 
cream on top and decorate with glacé cherries. 


44. APPLE CHEESECAKE (1) 


1lb/500g apples Shortcrust pastry: 
80z/225g cream cheese 30z/75g wholemeal flour 
’,0z/15g custard powder 30z/75g white flour 
30z/75g demerara sugar 30z/75g margarine 
20z/50g caster sugar a little water 


legg % lemon 


Rub the margarine into the flour and add just sufficient cold water to bind 
the dough. Roll out and line a tin, preferably with a removable base, with 
the pastry. Trim the edges, prick the base with a fork, and bake blind at 
400° F/200°C/gas 6 for 10 minutes or until slightly browned. 


Peel and slice the apples and cook slowly with the demerara sugar and 
grated lemon rind and juice. Remove lid and cook until all the liquid is 
absorbed. Cool and sieve. Mix the caster sugar, beaten egg yolk and 
custard powder into the cream cheese. Whisk the egg white until stiff and 
fold in. Spread the apple purée in the pastry case, then the cheese mixture. 
Bake at 375°F/180°C/gas 4 for about 30 minutes or until set. Serve cold. 


45. APPLE CHEESECAKE (2) Serves 6 


60z/175g digestive biscuits 4" tablespoons single cream 
40z/100g butter or margarine Y, teaspoon mixed spice 
2 cooking apples . grated rind and juice of 1 lemon 
40z/100g sultanas 3 eggs 
90z/250g mild cheese 40z/100g caster sugar 
3 tablespoons plain flour Decoration: 


2 red dessert apples 
2 tablespoons apricot jam 


Crush the digestive biscuits with a rolling pin. Melt 30z/75g butter or 
margarine and stir in the biscuit crumbs. Line the base of an 8in/20cm 
spring-clip cake tin with the crumbs, pressing down with the back of a 
spoon. Peel and slice the apples and cook in the remaining butter until just 
soft. Place on the biscuit base. Scatter with sultanas. 


Grate the cheese and mix with the flour, cream, spice, lemon rind and 
juice. Separate the eggs and beat the yolks with the sugar until creamy. 
Add to the cheese mixture. Whisk the egg whites until stiff, and fold into 
the mixture. Pour into the tin and bake at 350°F/180°C/gas 4 for 50 
minutes. Leave to cool. Slice the dessert apples thinly without peeling and 
arrange on top of the cake. Brush with melted jam. Chill and remove from 
tin. Serve with cream. 
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46. APPLE SNOW 


1‘41lb/750g apples 40z/100g caster sugar 
thinly pared lemon rind 3 egg whites 
2 tablespoons water 


Peel and slice the apples and cook with the water and lemon rind until soft, 
and allow excess water to evaporate. Cool, remove the lemon rind and 
sieve. Add the sugar. Fold in the stiffly whisked egg whites and chill. 


47. APPLE FLUMMERY Serves 5-6 


50z/250g apple purée 30z/75g caster sugar 
1% pints/900mlI milk 2 large eggs, separated 
pinch of salt a little grated lemon rind or juice 


14%402z/40g semolina 


Warm the milk with the salt in a saucepan. Sprinkle in the semolina and stir 
well. Cream the egg yolks and sugar together and add to the pan. Bring to 
the boil, stirring well and simmer gently for 10 minutes. 


Remove from the heat and mix in the apple purée and lemon rind or juice. 
Whisk the egg whites until stiff and fold into the semolina mixture. Turn 
into individual glasses and chill until set. 


48. CARAMELISED APPLES 


1'’21b/750g cooking apples 1 tablespoon apricot jam 
3 tablespoons water ¥,0z/15g butter 
a vanilla pod sugar to taste 


For the caramel: 30z/75g granulated sugar 


Peel, core and slice the apples into a saucepan. Add 3 tablespoons water 
and the vanilla pod. Cover and cook gently until the apples are soft. Then 
turn off the heat and remove the vanilla pod. 


Add the butter and apricot jam, and when the butter has melted, beat the 
mixture to a purée. Add a little sugar to taste. Spread the apple pulp in a 
heat-proof bowl, cover and chill. 


To make the caramel, put the sugar in a saucepan and heat until it starts to 
dissolve around the edge and darken. Shake the pan gently and continue 
heating, stirring occasionally, until the syrup is a dark golden colour. Pour 
immediately over the apples and chill again. Before serving, break up the 
caramel by tapping with a wooden spoon. 


49. APPLE AND BLACKBERRY ICE CAKE 


70z/200g slightly sweetened apple purée 6 teaspoons gelatine 
30z/75g slightly sweetened blackberry pulp 6 tablespoons water 
3 cartons natural yoghurt 3 egg whites 
grated rind of 1 orange 2 small cartons whipping cream 


Mix together the yoghurt, orange rind and apple purée. Dissolve 4 tea- 
spoons of the gelatine in 4 tablespoons warm water. Cool and add to the 
pulp mixture. Stir well. 


Beat 2 of the egg whites stiffly and fold into the mixture. Divide between 2 
6in/15cm cake tins and freeze. Repeat the process with the blackberry pulp 
and remainder of the ingredients except the cream. Pour the blackberry 
mixture into a 6in/15cm cake tin and freeze. 


Whip the cream until stiff and sandwich the three ices together with it to 
make a tiered cake. Decorate and serve immediately. 


90. APPLE ICE CREAM 


¥%, pint/150ml double cream 2—302z/50—75g icing sugar 
Y, pint/150ml single cream 1 tablespoon creme de menthe 
Y, pint/300ml thick apple green or pink colouring, optional 


purée, sweetened 


Whip the double cream until it holds its shape, then gradually whisk in the 
single cream until it stands in peaks. Add the purée, creme de menthe and 
icing sugar gradually, and a few drops of colouring if desired. Turn into an 
ice tray and freeze until firm. 


Section 3 PRESERVES 


91. APPLE JAM 


3lb/1.5kg sharp cooking apples 6 cloves 
1 pint/600mlI water 2 level teaspoons citric acid 
sugar cochineal if desired 


Wash and slice the apples without peeling or coring. Place in a pan with the 
water, cloves and acid. Cook until reduced to a pulp. Remove the cloves, 
then rub the pulp through a sieve and weigh. Allowing *41b/350g sugar to 
each Ib/450g pulp, add the sugar, stir until dissolved, then bring to the boil. 
Continue boiling, stirring occasionally, until setting point is reached. Add a 
few drops of colouring if desired. Pot and cover in the usual way. 


52. SUGARLESS APPLE AND APRICOT JAM 


4lb/2kg apples grated rind of 1 lemon 
Ilb/450g dried apricots 2 pints/1.2 litres unsweetened apple juice 
2 tablespoons honey 


Wash the apricots, cut in slices and soak in the apple juice for 24 hours. 
Simmer for 45 minutes. Add the peeled and sliced apples, honey and 
lemon rind and cook gently for about 30 minutes, or until all the liquid is 
absorbed, taking care that the fruit does not burn. Pot when cool. Keep 
Jars in the fridge after they have been opened. 


53. APPLE AND PINEAPPLE JAM 


6lb/2.75kg cooking apples, peeled, cored and chopped 
juice of 2 lemons approximately 1% pints/1 litre pineapple juice 
1'41b/750g canned pineapple pieces 3 6lb/2.75kg sugar 


Put the chopped apples and lemon juice into a preserving pan. Drain the 
syrup from the can of pineapple pieces and make it up to 2 pints/1.2 litres 
with the pineapple juice. Add to the pan and bring to the boil. Simmer 
until the mixture is pulpy, then add the sugar. Stir until dissolved. Add the 
pineapple pieces and continue simmering until setting point is reached. Pot 
as usual. 


54. ROSE HIP AND APPLE JAM 


2lb/1kg ripe rose hips 3 pints/1.8 litres water 
2lb/1kg cooking apples lb 20z/500g sugar 


Wash the rose hips and place in a pan with the water. Bring to the boil, 
then simmer until soft and pulpy. Break the fruit down with a spoon, then 
strain through a jelly bag until the pulp is dry. 


Peel and core the apples, then cut up roughly. Place in a pan with just 
enough water to prevent burning and cook until pulped. Add the rose hip 
juice and the sugar, dissolve carefully, then allow the mixture to come to 
the boil. Boil rapidly until setting point is reached. Pot and cover. 


55. APPLE AND LEMON MARMALADE 


2lb/1kg cooking apples : 12 cloves 
12 lemons 2 small cinnamon sticks 
sugar 


Finely shred the thinly pared lemon rinds. Cut the pith off the fruit, slice 
into a bowl, add the lemon rind, cover completely with water and leave to 
stand for 12 hours. 


Peel and slice the apples, tie the peel and cores in a muslin bag, put all ina 
preserving pan with a very little water and boil until tender. Add the 
lemon, cloves and cinnamon and simmer together for | hour. Leave over- 
night. Remove the muslin bag, cloves and cinnamon, and weigh the fruit 
mixture. Add an equal weight of sugar, dissolve slowly, then boil rapidly 
until setting point is reached. Pour into warm, dry jars and cover at once. 


56. CRAB APPLE JELLY 


6lb/2.75kg crab apples cloves, or bruised root ginger, optional 
4 pints/2.4 litres water sugar 


Wash and quarter the crab apples, without peeling or coring. Put into a pan 
and add the water. Bring to the boil and simmer for about 1/2 hours or 
until the fruit is mashed, adding a little more water if necessary. A few 
cloves or some bruised root ginger may be added while the apples are 
cooking, to give extra flavour. Strain through a jelly cloth. 


Measure the extract, then return to the pan with Ilb/450g sugar to each 
pint/600ml of extract. Bring to the boil, stirring until the sugar has 
dissolved, then boil rapidly until setting point is reached. Skim, pot and 
cover in the usual way. 


57. APPLE CHUTNEY (1) 


3lb/1.5kg cooking apples, peeled, cored and diced 
3lb/1.5kg onions, skinned and chopped 1lb 80z/750g demerara sugar 
1lb/450g sultanas or stoned raisins 1 pint malt vinegar 


Put the apples, onions and sultanas into a pan. Grate the lemon rind, strain 
the juice and add both to the pan with the sugar and vinegar. Bring to the 
boil, reduce the heat, and simmer in the open pan until the mixture is of a 
thick consistency, with no free liquid. Pot and cover. 


98. APPLE CHUTNEY (2) 


6lb/2.75kg cooking apples 120z/40g ground ginger 
2lb/1kg onions 440z/15g cinnamon 
Y, pint/250ml water % teaspoon cayenne pepper 
loz/25g salt 2lb/1kg soft brown sugar 
Ilb/450kg golden syrup 2 pints/1.2 litres malt vinegar 


Peel and slice the apples and onions. Simmer both in the water for 20 
minutes. Add the vinegar and the rest of the ingredients and continue to 
simmer gently until the chutney is thick and all of the vinegar is absorbed. 
Bottle while still warm in warm jars and cover tightly with cork or plastic 
covers. 


99. APPLE CURD 


1'21b/750g cooking apples, peeled, cored and quartered 

juice of 1 lemon 40z/100g butter 
120z/350g sugar good pinch of ground ginger 
2 eggs, beaten 


Put the apples and lemon juice in a preserving pan with very little water. 
Cover and cook until pulpy. Sieve and return to the pan. Add the sugar, 
eggs and butter and cook very gently, preferably in a double saucepan, 
until the mixture thickens. Do not boil. Add the ginger and pot as usual. 


60. APPLE BUTTER 


3lb/1.5kg apples juice and rind of 1 lemon 
1 pint/600mlI cider 1 teaspoon mixed spice 
120z/350g sugar per Ilb/450g pulp 


Wash and chop the apples and simmer in the cider with the lemon rind and 


juice until soft. Sieve the pulp, putting aside the surplus liquid, and weigh 
it. Return the pulp to the pan with the sugar and spice and the remainder of 
the liquid. Cook gently until all the liquid is absorbed. Pour into warmed 
jars while still hot and cover. 


61. TOMATO AND APPLE BUTTER 


2'’%2lb/1.2kg tomatoes grated rind and juice of | large orange 
2%2lb/1.2kg cooking apples 1'41lb/450g sugar 


Peel and quarter the tomatoes and put in a pan. Cover and simmer gently 
without water until tender. Remove the lid from the pan and boil gently to 
allow some of the liquid to evaporate and the tomatoes to thicken. Rub 
through a sieve. 


Peel, quarter and core the apples, and put in a pan with | tablespoon of 
water. Cover with a tight-fitting lid and simmer very gently until the fruit is 
soft and tender. Rub the apples through a sieve or purée in an electric 
blender. 


Combine the two pulps with the sugar and the rind and juice of the orange. 
Cook for about an hour until thick, stirring frequently. Pour into hot jars 
and seal. 


62. APPLE AND BLACKBERRY CHEESE 


5lb/2.5kg cooking apples sugar and water 
5lb/2.5kg blackberries 


Peel and core the apples. Place in a saucepan with just enough water to 
prevent burning. Cover and simmer gently until soft. Stir in the black- 
berries and simmer for 5 minutes. Cool and sieve the fruit. Weigh it and 
put in a preserving pan. Add ¥41b/350g sugar for every Ilb/450g pulp. Boil 
quickly for 30 minutes or until the cheese sets when tested. Skim well and 
pot at once. 


63. APPLE GINGER 


4'4lb/2kg apples, peeled, cored and thinly sliced 3 pints/1.8 litres water 
1Y%2lb/2kg sugar 20z/50g ground ginger 


Dissolve the sugar in the water and bring to the boil. Simmer until a thick 
syrup is formed. Add the apples and simmer until transparent. Stir in the 
ginger and simmer for a further 5 minutes. Pot as usual. Serve as a preserve 
or as a tart filling. 


64. APPLE SAUCE 


2lb/1kg cooking apples 20z/50g butter 
40z/100g sugar ¥Y, pint/300ml cider 


Peel and slice the apples. Cook slowly with the cider, butter and sugar until 
soft. Serve hot with pork. 


65. SPICED APPLE SAUCE 


2lb/1kg cooking apples, peeled, cored and quartered 


’20Z/15g whole cloves 1 pint/600ml white vinegar 
’20Z/15g stick cinnamon 2lb/1kg sugar 
’20Z/15g whole allspice 2 level teaspoon salt 


Put all the ingredients except the apples into a pan, heat gently to dissolve 
the sugar, then bring to the boil. Add the apples and cook gently until soft 
but not mushy. Drain the apple segments and pack into warm jars. Boil the 
syrup until it begins to thicken, strain, pour over the apples and seal the 
Jars. 
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Section 4 SAVOURY and OTHER 
DISHES 


66. APPLE SOUP (1) 


¥%4 pint/450ml apple purée 2 teaspoons grated lemon rind 
1 tablespoon cornflour 2 tablespoons lemon juice 
2 tablespoons cold water a little honey (optional) 
Y4 teaspoon salt % pint/150ml white wine 
14 fl oz/400ml berry juice (raspberry, grated nutmeg 


loganberry or blackberry) 


Blend the cornflour in water in a saucepan. Add the purée, berry juice, salt 
and lemon rind and stir well. Heat gently, stirring, until clear and 
thickened. Add honey to taste, if liked. Cool and chill. Stir in the lemon 
juice and wine before serving. Sprinkle with nutmeg, if liked. 


67. APPLE SOUP (2) 


1lb/450g cooking apples ’2lb/225g sugar 
1 large lemon ’2in/1cm cinnamon stick 
2 pints/1.2 litres fruit stock or water 2 tablespoons semolina 


Wash and peel the apples, cut into pieces, and boil in 1 pint/600ml water or 
fruit stock until very soft. Strain and rub through sieve. Add the remaining 
water or fruit stock. Add the lemon juice, grated rind of lemon, sugar and 
cinnamon. Boil for 10 minutes, stir in the dry semolina, and cook for about 
30 minutes. Then take out the cinnamon stick and cool the soup in the 
refrigerator. 


68. CABBAGE AND APPLE SAVOURY 


5 or 6 apples, peeled, cored and sliced 2 pint/300ml stock 
1 cabbage, cored and shredded Y, oz/15g butter 
salt, pepper, sugar 


Put a little water into a pie dish and make alternate layers of cabbage and 
apple in the dish, sprinkling the cabbage with salt and pepper and the apple 
with sugar. Pour in the stock and dot the butter over the top. Cover tightly 
and bake in a preheated oven at 350°F/180°C/gas 4 for 2-3 hours. 


69. APPLE AND ONION SAVOURY 


4 small apples, peeled, cored and sliced 2-3 tablespoons demerara sugar 
4 medium onions, peeled and thinly sliced seasoning 
cooking oil mixed herbs 


Fry the onions in a little oil for a few minutes. Add the seasoning, herbs 
and apples and cook gently until tender, stirring the mixture. Sprinkle a 
little sugar over the top and put under a hot grill for a few minutes to melt 
the sugar. Serve with bacon or gammon and creamed potato. 


70. APPLE RINGS WITH BACON AND EGGS 


Wipe the apples and core but do not peel. Cut them into rings Y4in/Y2cm 
thick. Fry in shallow fat until soft and serve with bacon and eggs. 


71. APPLE AND CHEESE FLAN 


2 medium cooking apples, peeled, cored and sliced 


2 cloves 2 tablespoons cold water 
1 tablespoon cornflour 30z/75g Cheddar cheese 
20z/50g sugar a 7in/18cm baked shortcrust flan case 


Put the apples, cluves and sugar in a saucepan and stew gently until the 
apples are tender. Sieve or blend to a purée. Blend the cornflour with 
water in the cleaned saucepan, then stir in the apple purée. Bring to the 
boil, stirring, and cook for | minute. 


Pour the apple mixture into the flan case and sprinkle the cheese on top. 
Cook under a preheated grill until the top is golden brown. 


72. APPLE STUFFING 


6 cooking apples, peeled, cored and diced '%4 teaspoon grated lemon rind 
20z/50g butter 2 heaped tablespoons sugar 
salt and pepper 40z/100g fresh breadcrumbs 


Melt the butter in a pan and add the apples. Cook gently, stirring fre- 
quently, until they are soft. Remove from the heat and add the remaining 
ingredients. Moisten with a little water if necessary. 


Sufficient to stuff a 7—-9Ilb/3—4kg bird. 
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73. APPLE AND RAISIN SLAW 


3 dessert apples, cored and diced 1 tablespoon lemon juice 
60z/175kg seedless raisins Y, a medium cabbage, cored and shredded 
rosé wine 3 fl oz/100ml mayonnaise 


salt and pepper 


Put the raisins in a bowl and cover with wine. Leave for several hours or 
overnight. Toss the apples with the lemon juice, then add the cabbage, 
raisins and wine. Add the mayonnaise, salt and pepper and toss together 
well. Serve immediately. 


74. APPLE SALAD 


2—3 dessert apples, peeled, cored and diced _1 tomato, halved and sliced 
lemon juice Y, cucumber, peeled and diced 
stick of celery, thinly sliced tablespoon mayonnaise 


Toss the apples in lemon juice as soon as they have been diced. Put all the 
vegetables together in a bowl and mix in the mayonnaise. 


75. APPLE MUESLI 


1 small packet rolled oats 40z/100g chopped nuts 
1 packet toasted oats 3—4 tablespoons demerara sugar (optional) 
1 packet wheatflakes (not cornflakes) Wheatgerm may be added for 
1 crisp dessert apple per person extra vitamins 


Crush the wheatflakes and mix all the dry ingredients in a large bowl. Store 
in screw-top jars. 


To serve, grate an apple into each serving bowl. Add a teaspoon of honey, 
then 2—3 tablespoons muesli. Top with top-of-milk, yoghurt or fresh fruit 
juice. 


76. APPLE ALE 


1 gallon/4.8 litres cold water loz/25g root ginger 
2lb/1kg apples Y, level teaspoon cloves 
1%4lb/750g sugar pinch of cinnamon 


Wash the apples and grate on a coarse grater. Add the pulp to the water, 
with the cores. Stir this apple water daily for a week and then strain. Add 
the sugar, ginger and spices and stir until the sugar is dissolved. Leave 
overnight. Then strain through muslin, pour off into bottles, cork lightly 
and leave for a week, after which the ale will be ready to drink. 


77. APPLE TODDY 


2lb/1 kg apples, peeled and sliced 2 tablespoons honey 
juice of 2 lemons ¥, pint/300ml water 


Cook the apples with the water in a covered saucepan until soft. Strain, 
and stir in the honey and lemon juice. Taken hot, this is comforting for 
colds and sore throats. 


$1.60 
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